
  

CHEF CARVED GUAVA SMOKED BRISKET 
SERVED WITH GRILLED ONION RINGS & HAWAIIAN ROLLS 

 
HULI HULI CHICKEN  

MARINATED & GRILLED CHICKEN BREAST, GREEN ONIONS, TUXEDO SESAME SEEDS 
 

EDAMAME FRIED RICE  
CALROSE RICE, EDAMAME, EGG, CARROT, PEAS, SCALLIONS, SESAME OIL 

GINGER AND SOY SAUCE 
 

FIRE ROASTED TROPICAL VEGETABLES   
PACIFIC SWEET POTATOES, SQUASH, LONG BEANS, GARLIC 

ONIONS, RAINBOW BELL PEPPERS 
 

STEWED COCONUT PORK ADOBO   
COCONUT MILK, GARLIC, SOY SAUCE, VINEGAR, PEPPERCORNS 

 

ALL BEEF HOT DOGS 
MUSTARD, KETCHUP, RELISH, ONIONS, JALAPEÑOS 

 

MARKET FRESH FRUIT SALAD  
SEASONAL FRESH FRUIT 

 
CLASSIC CAESAR SALAD                                                                                                               

ROMAINE LETTUCE, PARMESAN ROMANO CHEESE, CAESAR DRESSING, HAND MADE CROUTONS 
 

LOCAL POTATO MAC SALAD  
CAVATAPPI PASTA, POTATO, PEAS, SHREDDED CARROTS, GREEN ONION, SAVORY DRESSING  

 
 

DESSERT BAR 
CHEF SELECTED ASSORTED DESSERTS AND CANDY 

 

61.00 
Buffet 


